
                   

 

 

 

 

 

 

The entire team at La Ferme de Boulogne is happy to welcome you! 
 

Let yourself be tempted by our tapas and cocktails, perfect for 
an aperitif or at any time of day! 

Enjoy the delicious cuisine of our chef, Julien Chevallier, in 
a relaxed bistro-style atmosphere. And if the weather allows, 

take advantage of our terrace! 
The team does everything possible to ensure you have a pleasant 

time — feel free to leave us a review online! 
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Cheese platter                            15 

   

Black pudding wontons with satay sauce                     10 

4 pièces 

 

Cold cuts platter               15 

 

Truffled croque           12  

 

Oysters x6            18 

   

' 16
 

Flavored syrup with water 

Perfect egg or ground beef steak, served with homemade fries or 

vegetables 

Ice cream of choice or homemade brownie 
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A €6 supplement applies to menu items marked with an asterisk.

 

Onion Soup                       12 
 

The perfect egg, beef broth, celery, carrots, spring onions 
                 13 
         
*Sea bream carpaccio, mushroom flakes and Japanese broth   15 
  
* Beef tataki, hibiscus and ginger, ginger gel and candied  
lime              15 
 

 

Low-temperature cooked chicken supreme, honey-roasted parsnips 
with Breton curry, parsnip mousseline, tonka bean, savoury 
granola                          25 
 

* Marinated salmon, crushed potatoes with lime, exotic sauce 
vierge             32 
 
* Beef sirloin steak, pepper and coffee sauce, boulangère 
potatoes             32 
       
Raviole du Prieuré (rice cream, fried raviole, leek fondue and 
vegetable stock reduction, mango and shallot compote, white 
balsamic vinegar glaze)         24 
 
Side green salad                  5 
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Cheese plate with dressed salad            15 
 

Exotic pavlova (mango,passionfruit, lemon, vanilla)       15 

 

Cucumber freshness, timut mousse and caramelized pistachios          15 

 

Chocolate finger, milk caramel ganache     15 

 

 

Thonon (75cl) – 6 

Vals (75cl) – 6 

Thonon (25cl) – 4 

Perrier (33cl) – 5 
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Champagne brut – De Canteneur        19 

L’instant- Domaine Daridan              12 

 
 

 

AOC Côtes de Provence – Cru Classé – Château Roubine   14 

 

 

AOP Cheverny – L’Intemporel – Domaine Daridan     12 

AOC Cour Cheverny – L’irrésistible – Domaine Daridan    15 

AOC Menetou Salon – Domaine Chavet        16 

AOC Vouvray- moelleux – Domaine capitaine     12 

AOC Bourgogne – Maison Regnard        16 

 

 

AOC Cheverny – L’intemporel – Domaine Daridan     12 

AOC Cheverny – Gabin- Domaine Daridan       15  

AOC Bourgogne – Pinot noir – Maison Regnard     16  

AOC St Emilion – Château Melin – Thomas Debacque    13 
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Champagne brut – de Canteneur        83 
Champagne rosé – Domaine Bosser        83 
Champagne 1er cru – Domaine Bosser       103 
Mailly rosé             94 
Mailly - Blanc de noir          94 
Bollinger cuvée spéciale          129 
 
 

 
 

Crémant de Loire – Armantine – Domaine Amirault    44 
L’instant- Domaine Daridan                     37 
 
 

AOC Cheverny - L’intemporel – Domaine Daridan     43 
AOC Cheverny – Château de Chambord       53 

AOC Cour Cheverny – L’irrésistible - Domaine Daridan   49 
AOP Jasnières – Jus de terre – Domaine Gigou     44 
AOC Menetou Salon – Domaine Chavet       53 
AOC Sancerre – La poussie         59 
AOC Vouvray – Moelleux - Domaine le capitaine     42 
AOP Chablis – Saint Pierre – Regnard       51 
AOP Chablis 1e cru – Fourchaume – Regnard      76 
AOP Saint Aubin – Château de Santenay         61 
VDF – L’Improbable - Domaine Daridan                       62 
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AOC Cheverny - L’intemporel – Domaine Daridan     43 

AOC Cheverny – Gabin- Domaine Daridan      53 

AOC Cheverny – Château de Chambord       53 

AOP St Nicolas de Bourgueil - Vau renou – Amirault   59  

AOP Bourgueil – Petit Mont – Bondieu       37 

AOC Sancerre – La Poussie         59 

AOP Nuit st georges – Maison Regnard       107 

AOP Pic Saint Loup – Les Costes - Haut Lirou     54 

AOC St Emilion – Château Melin – Thomas Debacque    39 

AOC St Emilion – Revintho – Château Melin      47 

AOC St Emilion – Renesens – Château Melin      54 

AOC Margaux – Confidence de Prieuré Lichine                74   

AOC Côte du Rhône - Roc épine        38 

AOC - Châteauneuf du pape - Roc Epine      86 

AOP Saint mont – Le fait          58 

AOC Bourgogne – Pinot noir – Maison Regnard                   42 

 
AOC Côtes de Provence – Roubine        47 

AOC Sancerre rosé – La Poussie        59 

AOC Cheverny – L’intemporel – Daridan      43 
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Rum, lime, mint, brown sugar, sparkling water 

 

Elderflower liqueur, lemon, sugar, sparkling wine and water 

Homemade rum flavoured with passion fruit, pineapple, vanilla 

and lemon 

 

–

 

Create your custom gin & tonic with your choice of gin, tonic, 

and spices:  

- Cucumber, rosemary, basil, lime, timut pepper, hibiscus 

 

-  -  

Monkey 47 12 Tonic 6 

1924 Distiloire 12 Schweppes 5  

Citadelle 13  

Hendrick’s 14   
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Joseph Cartron liqueurs: 

 

- Blackcurrant, Vine peach, Wild blackberry, Raspberry  

 

Kir Sauvignon           9 

Kir bulles de Loire          12 

Kir royal            19 

 

With Chambord or St Germain liqueur: 

 

Kir Sauvignon           12 

Kir bulles de Loire          15 

Kir royal       22 

& –

1664              6 

Pietra rossa            8 

Despérados            6 

1664 sans alcool           7 

Supplément Picon           3 

Cidre - 20cl            8 

Mexican Overdrive           7 

I.P.A             7 
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Rose syrup, lemon juice, ginger beer, rosebud, hibiscus, 

lemonade 

 

-

Lime, mint, brown sugar, sparkling water 

 

-

Elderflower syrup, lemon juice, lemonade, fizzy water 

 

&
 
Apple, Pear, Pineapple, Tomato, Orange     6 
Strawberry, Apricot          6,50 
Hysope Tonic            6 
Coca-Cola ou Coca Cola zéro        5 
Cola UMA -33cl           6 
Ice Tea -20cl           5 
Thé vert artisanal -25cl         6 
Orangina -20cl           5 
Limonade -20cl           5 
Schweppes Tonic -20cl          5 
Ginger beer -20 cl          6 
Diabolo             5  
Flavored syrup with water         4 
(Grenadine, Rose, Mint, Strawberry, Lemon, Peach, Raspberry, Violet)    
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Martini rouge ou blanc         8 

Porto Rouge ou Blanc          8 

Douce Folie vermouth (red or white)      8 

-
 

Ricard             6 

Pastis Meskad (Distiloire)        8 

Suze              8 

         

-

 

Teeling Irish Single malt         12 

Aberlour 10 ans Single malt Scotch      13 

Glenkinchie 12 ans Single malt Scotch      14 

Nikka             15 
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Distiloire Spiced “Cinq Cinq”        13 

Bumbu XO             14 

Plantation             12 

“Bel arrangé” Mango Passion        10 

“Bel arrangé” Lemon Ginger        10 

 

-
 

ABK6 VSOP Famille Abécassis        12 

 

& -
 

Armagnac VSOP            12 

St Florian mirabelle          8 

St Florian prune           8 

St Florian poire william         8 

Calvados Groult 8 ans          12 

Chartreuse verte           13 
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St Germain    9     La pulpeuse      10 

Chambord  10  La croqueuse      10 

Bailey’s  9  La mentheuse      10 

Crème de vieux rhum 9  Get 27       9 

 

-

Grog au rhum            12 

Irish Coffee            12
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Espresso             2,50 

Decaf espresso             2,70 

Tea or herbal infusion           4,80 

Americano             3  

Macchiato               3 

Hot chocolate           4,50 

Viennese chocolate/coffee         5 

Café crème            4,50 

Cappuccino            4,50 

Double espresso           4,80 

Hot milk             3,50 

Flavored hot milk (vanilla, cinnamon, caramel)    4 
Vanille, cannelle ou caramel 
 

  

   


